Barbera d’Alba DOC

Producer
Winemaker
Estate Founded
Country

Region
Appellation

Grape Vartietal

Soil Composition
Elevation

Fermentation Method

Alcohol Content

Tasting Notes

Livio Voghera

Livio Voghera

1974

Italy

Piemonte

Barbera d'Alba DOC

100% Barbera

Marl, Calcareous, Sandy
200 Meters

Stainless steel wine production;
maceration on skins for 8 days, followed

by resting in tank until bottling
14%

Barbera that’s loaded with varietal
aromas of ripe berry and black pepper.
The delicious palate delivers black
cherry, white pepper and cinnamon
flavors. The round, soft tannins are
balanced with fresh acidity, making this
perfect to pair with hearty pastas to

grilled steaks.
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